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Campus food stand gets grilled 
for name, announces changes 
Dani Wilson 
Alestle Reporter 
Grills Gone Wild is undergoing a 
name change in the near future, accord-
ing to Vice Chancellor for Student Af-
fairs Narbeth Emmanuel. The name 
change is the result of a discussion that 
started among faculty and staff weeks ear-
lier. 
The name "Grills Gone Wild" is a 
parody of the pornographic franchise 
"Girls Gone Wild," famously known for 
airing images of intoxicated college girls. 
Joseph Pearson, director of the Mor-
ris University Center, said the discussion 
was started by an email from a staff mem-
ber. 
"There was a staff member who 
emailed a concern that he had with the 
name 'Grills Gone Wild.' His concern 
was, basically, that it was a play on the 
name 'Girls Gone Wild,' which is de-
meaning to women, and he felt that it 
was not a good idea to have that name 
and was calling for the name to change," 
Pearson said. "That was posted on a dis-
cussion list with faculty and staff. Since 
then, there's been a lot of back and forth 
di cussion by faculty and staff on that 
list." 
Craig Skinner, an academic advisor, 
began business. She said she sent an email 
to university officials at that time and was 
met with very little response. 
"I think the grill fired up [four] years 
ago, and it got me fired up. I saw the 
name and heard my student in my class 
talking about it ... they were really disap-
pointed by the name, because the reason 
'Grills Gone Wild' is even catchy is be-
cause it's a play on the term," Stygar said. 
Stygar said the issues brought up by 
her students were not about the grill or 
the food, but rather the suggestions 
through using the name "Grills Gone 
Wild" of the objectification of women. 
"It is the bigger picture, the bigger 
movement; women's voices [are] contin-
ually being brushed under the rug. It's 
the bigger picture that needs to be ad-
dressed," Stygar said. 
As discussion continued between fac-
ulty and staff, SIUE Dining Services 
posted a status on their Facebook page 
apologizing for any offense caused by the 
name. Pearson said the post prompted a 
series of conversations on the nature of 
the name and whether or not it should be 
changed. 
"There's quite an extensive discu -
sion; I think there's over 500 comments," 
Pearson said. 
Pearson said the open forum on 
' 
This is not about just the name of the grill, 
but it's about really taking the campus to 
a new level of discourse and dialogue that 
that sets a national example for civility and 
inclusion and participation. 
sent an email to call for a discussion 
about the name of the grill. Skinner said 
he overheard a discussion that prompted 
him to act on a feeling he had since see-
ing the name. 
"I've been here for about four years, 
and as long as I have, that name has al-
ways raised issues within me. I've always 
questioned why a college would choose 
to affiliate itself with it," Skinner said. 
"On the day that I had sent the email, 
walking in the MUC, I heard a couple 
girls talking about the T-shirt and the 
sign, and things like that. It got me to 
thinking, and I have heard so many of 
those types of concerns from people -
men, women, students, staff, faculty -
that I felt as though I had to say some-
thing. I had to make an encouragement 
for some positive change." 
Skinner said the discussion over the 
name brings about important opportuni-
ties to speak up for desired change. 
"Become involved, think critically, 
questiov, and make your voice and opin-
ion heard, because if the university space 
is not conducive to discussion of these 
types of ideas, I don't know where in so-
ciety they can happen. The more people 
are OK with and do not question things 
like that, the more it goes on and the 
more it becomes just a part of society," 
Skinner said. 
Elizabeth Stygar, instructor of soci-
ology and women's studies, said she also 
disagreed with the name when the grill 
Trish Oberweis 
SJUE Professor 
Facebook was a positive opportunity for 
everyone to participate in conversation 
about the topic. 
"Conversation is healthy. We're at an 
institution of higher education, and we 
should have an opportunity to have a 
forum where opinions can be exercised 
and discussed; a safe place where people 
feel like they can express their opinions 
and thoughts openly and not be afraid of 
reper<:ussions," Pearson said. "We wel-
come that - whether we disagrne or 
agree is immaterial. We'll have a conver-
sation, which is what we should be doing 
in higher education. We're not alw:'lys 
going to agree with everyone, nor should 
we. In a free and open society, everyone 
should have an opinion." 
Destiny Green, a graduate student 
from East St. Louis, said the Facebook 
discussion alerted her to a lack of com-
passion and sensitivity in the community 
involved. 
''We're very desensitized in terms of 
caring about one another and caring 
about each other's plights. That post re-
ally illustrated it," Green said. 
Green said her wishes as the situation 
progresses are that this atmosphere 
changes on campus. 
"My hopes have everything and 
nothing to do with Grills Gone Wild. It's 
bigger than Grills Gone Wild. My overall 
hopes are that we sta'rc actually thinking 
GRILLS I pg. 3 
Grills Gone Wild employee and Junior Spanish major Anthony Talia, of Elmwood Park, seasons 
burgers. I Photo by Caitlin Lally/ Alestle 
Although the Grills Gone WIid banner was removed, the controversial name remains on the 
menu and T-shirt. I Photo by Caltlln Lally/Alestle 
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Grills Gone Wild name raises 
concerns about 'We Are One' 
GRILLSI from pg.2 
about the things that we say and 
the things that we do," Green 
said. 
Trish Oberweis, professor of 
criminal justice and women's 
studies, said there have been ar-
guments about whether or not 
changing the name inhibits free 
speech. Obcrwcis said tlut this 
argument creates a conflict with 
the "We Arc One" c.1mpaign. 
"On campus, we have free 
speech, so that's awesome. 
There's no reason on earth why 
any of this should in any way di-
minish rights to free speech. At 
the same time, we have the ' We 
Are One' pledge, and we have 
the policy that says we're an 
open and inclusive place, and we 
should reflect that in what we 
do," Oberweis said. 
Oberweis said the name 
change discussion is important 
for the atmosphere of diversity 
and inclusion on campus. 
"This is not about just the 
name of the grill, but it's about 
really taking the campus to a 
new level of discourse and dia-
logue that sets a national exam-
pie for civility and inclusion and 
participation," Oberweis said. 
"My hopes are incredibly high 
that this is not just a drop in the 
bucket about the name of a grill, 
but rather that this is actually 
hitting a nerve about things that 
are n~uch more profound. My 
hope is that we can start to have 
real discussions about inclusion 
and about being an inviting, en-
gaged campus." 
Obcrweis said the ''We Arc 
One" campaign reflected a need 
for SIUE to mobilize their 
pledges about diversity and in-
clusion. · 
"Our hearts arc in the right 
places, but now we just need to 
make sure that our words and 
our actions line up with that 
lofty goal. I think this is a 
tremendous opportunity to 
think about who we are and 
what we want to be, and these 
opportunities don't come up 
very often," Oberweis said. 
A new name for SIUE's grill 
has yet to be determined; how-
ever, according to Emmanuel, a 
name is forthcoming. 
Dani Wilson con be reached at 
dwilson@olestleive.com or 650-3527. Despite the name dilemma, patrons still are willing to wait for grilled burgers. Photo by Caitlin Lally/ Alestle 
Les Paul continues to influence musicians 
PUJA MEHTA 
Alestle Managing Editor 
For the third year in a row, Birch Creek Perform-
ance Center received a grant from the Les Paul Founda-
tio~ to c<;>ntinue instructing students in the art of jazz 
gmtar. Birch Creek Performance Center is located in 
Egg Harbor, Wis. 
According to Rick Haydon, professor of guitar and 
director of jazz studies at Birch Creek Performance Cen-
ter, and music professor at SIUE, the performance cen-
ter offers students, ages 14 through 18, a two-week 
escape to focus on music. 
"Birch Creek is a performance center for big bands 
and small group jazz for high school kids," Haydon 
said. "It's a two- veek camp and we get there on like a 
Monday and by Wednesday night the kids are already 
performing. We do concerts Wednesday through Satur-
day the first week and the second week. The kids are 
right there on the campus, so they've got nothing else 
to do besides just work on music." 
"The immediate use for the money that the grants 
offer is for scholarships so kids can attend the jazz ses-
sions - either one of them," Haydon said. "During the 
school year, we do outreach things where we'll go to dif-
ferent schools and do clinics and stuff like that." 
Haydon said he works with one of his previous stu-
dents, Larry Brown, to teach two of the jazz guitar ses-
sions in this two-week period the way he imagines the 
famous guitarist Les Paul would have wanted kids to be 
taught. 
«r love that the Les Paul Foundation supports Birch 
Creek because the sort of guitar instruction that stu-
dents get there from my student, Larry Brown, and my-
self really has fundamental and foundational beginnings 
from Les Paul," Haydon said. "It's things that Les Paul 
would be happy that we're teaching." 
Haydon said there will be a two-week session in the 
middle of July and another two-week session the last 
week of July and the first week of August. Applications 
for the 2015 session are being accepted. More informa-
tion about Birch Creek Performance Center can be 
found atwww.birchcreek.org or 920-868-3763. 
More information regarding the Les Paul Founda-
tion can be found at lespaulfoundation.org. 
SIUE music professor Rick Haydon teaches Jazz guitar at Birch 
Creek Performance Center. Photo via siue.edu 
Les Paul Fou9darion grants are used to inspire peo-
ple to cnase their dreams and creative ideas in music. 
Haydon said while Birch Creek provides services during 
the school year, the money from Les Paul Foundation 
is primarily focused on giving kids opportunities to at-
tend Birch Creek Performance Center camps. Pu/a Mehta con be reached at pmehta@olestlelive.com or 650-3527. 
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ALESTLE 
CLASSIFIEDS 
GIVE YOU MORE! 
Place your classified ad 
at a time convenient for you 
. using our easy and secure 
online interface at: 
alestlelive.com/classttieds 
Deadlines: 
By noon Sunday for Wednesday issue 
Having trouble? Call 618-650-3528 
or e-mail classifieds@alestlelive.com 
· Alestle Office Hours: 
MUC2022 
8 a.m. -4:30 p.m. Monday-Friday 
HELP WANTED 
Director of Music 
Must possess bachelor's degree in a rel-
evant field or equivalent experience and 
training in choral conducting. Good orga-
nizational, communication and relation-
ship-building skills a must. Part-time 
position. Position description available 
upon request. 
Send resume to: 
kathy@fpcedw.org 
1st Presbyterian Church 
P.O. Box66 
· Edwardsville, IL 62025 
The Alestle is hiring IMMEDIATELY for a 
Circulation Manager to carry out weekly 
delivery of the newspaper. Physical, but 
easy work. 
Come to MUC 2022 to apply! 
Madison County's finest 
females take center stage 
PUJA MEHTA 
Alestle Managing Editor 
As summer heats up, so will the stage of the Miss 
Madison Cow1ty Fair Queen Pageant. Junior Miss will 
be awarded to a girl, between the ages ofl2 and 15. Miss 
will be awarded to a yow1g woman between the ages of 
16 and 21. In d1e pageant, competitors are given d1e 
chance to win scholarships, represent Madison Cow1ty 
and the Fair as an1bassadors for the year. 
Scholarship will be given to Miss Madison County 
and Miss Heart of Hartlieb. J udgcs, the pageant com-
mittee and contestants will be voting on the award. The 
community will also provide e>..1:ra prizes. 
The contest involves a personal interview of the 
contestants, an onstage speech and portions to display 
evening gowns and swimwear. 
For younger girls that will be attending kinder-
garten in fall 2015, there will be a Parade of Princesses 
at Madison County School. 
The pageant will be at l: 30 p.m. on Saturda); July 
25, at Highland Elementary School. 
Qualification details are li~tcd on the entrv form . 
Entry forms for d1e pageants arc currendy being ac-
cepted and can be found online ar madcofa.ir.com or by 
sending an email request to 
madisoncow1tyfairqueen@gmail.com. 
Finalized entry fonns are due to d1e pageant execu-
tive director by Wednesda)j July 1, 2015. 
There will also be an informational meeting for 
those who are interested at the Madison County Fair 
Expo Hall, on Thursday, June 11, at 6:00 p.m. If you 
cannot attend the meeting, but still want to compete in 
any of the pageants, or for any further information, 
Diane Tye can be reached at 691-8367. 
Pujo Mehta can be reached at 
pmehta@olestlelive.com or 650-3527. 
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If you are looking for a way to beat the heat 
with a creamy treat this summer, a root beer float 
from Fitz's is where to go. Served with four heap-
ing scoops of vanilla ice cream stacked on top of 
a frosted mug of their brand's draft root beer, 
which is also bottled on site, you are sure to be 
full by the time you finish indulging yourself. 
"For only $4.29 you get a portion size large 
enough for two people to enjoy, but not so large 
that one person could not tackle the whole thing. 
Fitz's perfectly portions their ingredients and 
make it easy for customers to enjoy through a 
straw or with a spoon. And for individuals who 
are not partial to root beer, there are countless 
float flavors you can enjoy, plus· interchangeable 
ice cream and sodas to create your ideal float. 
www.alestlelive.com 
Although things may get a little messy while 
eating the float, don't let that keep you from en-
joying your treat. The atmosphere at Fitz's is very 
relaxed and welcoming, which draws in cus-
tomers of varying demographics, but leads to 
waiting periods of about five to 10 minutes. 
Located on the Delmar Loop, it is guite the 
drive to take for just a root beer float, but no 
worries because Fitz's serves more than just soda 
and frozen treats. It also features a menu of All-
American dishes like burgers, wraps, chili and 
salads. 
All in all, Fitz's seems like the ideal location 
to go to for an authentic root beer float experi-
ence. Come for food and soda, but stay for the 
fun family:friendly setting. 





ADDRESS: 6605 Delmar Blvd., St. Louis 
DISTANCE FROM CAMPUS: More than 30 minutes 
1. Root beer-to-ice cream 
2. Ease of slurping through straw 
3. Presentation (Ease of scooping) 
4. Frothiness 
5. Ice cream quality 
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1. Root beer-to-ice cream 






3. Presentation (Ease of scooping) 
4. Frothiness 
5. Ice cream quality 










Total : 9 2/1 00 
Dairy Q ueen 
As summer's incessant heat grows more 
intense cvcrv da,; Dairv Queen aims to cool 
people off ,vit:li their· delicious rcx)t beer 
floats. The most distmguishing aspect of 
Dairv Queen's floats is the wnvenience. 
Open on all SC\'en days of the week, Dairy 
Queen has a drivc-thru, as well as dine-in 
seating. TI1is ice cream shop also provides 
great, quick service. Floats arc relatively 
cheap, and Dairy Queen has a vast menu for 
a fulfilling meal with this sweet treat. This 
restaurant provides fine quality Barq's root 
beer portioned perfectly with soft, creamy 
vanilla ice cream. The smoothness of the ice 
cream allows one to slurp the t1oat easily 
through a straw. For those who don't like 
PRICE:$ 
root beer, Dairy Queen is also willing to 
make floats with other drinks. Unforru-
natelv, tl1e fizziness of the drink is not main-
tained well in the cups Dairy Queen uses, so 
if you are looking for a really frothy root 
beer float, you'll have to consume this 
dessert quick!)'. The dome lid that is placed 
on tl1c plastic cup sm.1shes the ice cream 
down, leading to an 0average presentation. 
While the dessert may not be enjoyable to 
look at, Dairy Queen's atmosphere provides 
an environment for a good time. With out-
door seating and its location perfectly in 
downtown Edwardsville, this spot is an ideal 
location for a date night or a good time with 
friends. 
ADDRESS: 400 S Buchanan St., Edwardsville 
DISTANCE FROM CAMPUS: Less tha n l O m inutes 
Sonic Drive-In 
Known for its old-school look and feel, 
Sonic Drive-In puts together a nice root beer 
float that should be scooped from its container 
rather than sipped through a straw. 
Appearance wise, the Sonic root beer float 
looks simple. A swirl of ice cream sits slightly 
above the rim of the cup and is covered with a 
cloud of root beer fizz. For a cheaper looking 
restaurant, tl1e root beer float sets itself apart 
from other menu items with how clean it 
looks. 
The taste of the float is pretty average. If 
eaten correctly; the root beer and ice cream 
blend together OK and by the time the root 
beer is gone, so js the ic~ cream. If drunk 
through a straw, customers may have to slurp 
up the remnants of ice crean1 at the bottom of 
the cup, but this tastes fine after all the root 
beer is gone. 
If you want a fast root beer float, Sonic 
delivers just that and makes it look pretty in the 
process. 
Steak 'n Shake 
After chomping down on a greasy cheese-
burger and some small-cut fries, the root beer 
float at Steak 'n Shake \viii surely fill you up. In 
a frosted glass, the dessert-like beverage should 
be ordered when dining in at Steak 'n Shake, not 
from the drive-thru window. 
Unlike its frosted -glass brother, the root 
beer float drive-thru customers get is not put to-
gether with as much care and can easily be over-
filled with ice cream coming out of its top, to the 
point that the drink can make a mess and leave 
sticky root beer residue all over your rup holder. 
In such an instance as this, it seemed like it 
lacked ice cream - since it ended up on the car 
PRICE:$ 
floor. Based o ff this experience, the root beer 
float tasted more like a combination of root beer 
and milk, which did not taste great. 
That being said, if customers dine in, the 
root beer float experience is much different. The 
ability to sit down and use a spoon to finish the 
float proved much more effective than the suck-
ing-through-the-straw method drivers have to 
deal with. 
If you are looking for a quick place to pick 
up a root beer float, Steak 'n Shake would not 
be a great place to go, but for those eating out, 
the root beer float at Steak 'n Shake is a nice 
throwback drink. 
ADDRESS: 2382 Troy Road, Edwardsville 
DISTANCE FROM CAMPUS: Less than 5 minutes 
Baileys' Range 
Frothy clouds of sweet root beer fizz 
atop a heaping mound of made-from-
scratch vanilla ice cream is what Baileys' 
Range presented when we asked for their 
best root beer float. The hip, refurbished 
atmosphere in downtown St. Louis serves 
as a popular place for all ages to spend a 
Friday evening, whether you want to try 
one of its famous burgers or treat yourself 
to a homemade confection. 
At 10:30 p.m., we were greeted by a 
friendly face and seated immediately, how-
ever, it took about five minutes for some-
one to bring water to the table - definitely 
not what we consider quality service. I ea-
gerly ordered my float and a serving of fries 
for the table - the perfect late-night com-
bination of sweet and salty. It did not take 
long for the food and drinks to be deliv-
ered, but it was by yet another server. It 
seemed as if no server was specifically as-
signed to help us, but rather, anyone we 
could catch walking by to ask for some-
thing was tl1e game we were playing. 
Aside from the impersonal service, the 
root beer float arrived as a tall jar about 
half-full of ice cream with a bottle of Fitz's 
l. Root beer-to-ice cream 
Root Beer on the side - very much in line 
with the modem, rnstic aesthetic of the 
restaurant. Also, since tl1e ice cream and 
soda are served separately, you can cus-
tomize your float and make it as creamy or 
as bubbly as desired. A large straw was in-
cluded for maximum slurping potential, 
but without stirring it around first, I had a 
difficult time trying to suck solid ice cream 
through the plastic tube. TI1e narrow open-
ing of the jar did not allow for much room 
to scoop with a spoon, but we did not see 
this as a huge setback, for the ricl1, saccha-
rine flavor was delicious. 
We felt that the price of the float was 
fair at $5.50, since we were paying for the 
specialty ice cream that Baileys' brags about 
being free of corn syrup and artificial 
sweeteners along with a bottle of St. Louis' 
own Fitz's. In addition, the restaurant fea-
tures a few boozy floats - sometlling you 
mav not be able tO find elsewhere. Overall, 
if y~u are in search of a unique dessert ex-
perience, Baileys' Range is definitely worth 
the ?rive - just Ix prepared for below-par 
service. 
10 




3. Presentation (Ease of scooping) 
4. Frothiness 
5. Ice cream quality 












ADDRESS: 920 O live St., St. Louis 
DISTANCE FROM CAMPUS: More than 30 minutes 
PRICE: $ 
ADDRESS: 1017 Plummer Drive, Edwardsvil le 
DISTANCE FROM CAMPUS: Le ss than 5 minutes 
1. Root beer-to-ice cream 
2. Ease of slurping through straw 
3. Presentation (Ease of scooping) 
4. Frothiness 
5. Ice cream quality 
6 . Root beer quality 
7. Pri ce -to-portion 
8 . Atmosphere 
9. Service 
l 0 . Wa it time 
1. Root beer-to-ice cream 
2. Ease of slurping through straw 
3 . Presentation (Ease of scooping) 
4 . Frothiness 
5. Ice cream quality 


























Total : 82/100 
Express your op inion 24 hours a day, seven O PI N IO N days a week, Polls, message boards and 
more at www.alestlelive.com. 
Questions or comments regarding this 
section? Contact Opinion Editor at 
650-3527 or oplnlon@alestlelive.com. 
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Letters to the Editor Policy: 
The editors. staff and publishers of the 
Alest1e believe in the free exchange 
of Ideas, concerns and opinions and 
will publish as many letters as possible. 
Letters may be subrritted at the 
Alestte office located In the Morris 
Universi'ly Center. Room 2022 or via e-
mail at opinion@Jlestlelive.com. 
All hard copy letters should be typed 
and double-spaced. Letters should 
be no longer than 500 words. Include 
phone number, signature, 
c lass rank and major. 
We reserve the right to edit letters for 
grarnrnar and content. Care wil be 
token to ensure hot the letter's 
message is not lost o r altered. 
Letters toihe editor will not be printed 
anonymously except under extreme 
circumstances. 
We reserve the right 
to reject letters. 
About the Alestle: 
One copy of the Alestte Is free. 
Additional copies 
cost $1 each. 
The Alestle is a member of the lnlnois 
Colege Press Assoclatton, the 
Associated Collegiate Press, Student 
Press Law Center, Colege 
Newspaper, Business & Advertising 
Managers. 
The name Alestle Is an acronym 
derived from the names of the three 
campus locations o f Southern Illinois 
University Edwardsville: Alton. East St. 
Louis and Edwardsville. 
The Alestle is published on Thursdays 
in print and on Tuesdays online 
during the fall and spring semesters A 
print edition Is ava1lable 
Wednesdays during surrmer 
semesters. 
For more information. 
call 618-650-3528. 
For advertising, email 
advertising:§.)alesflelive.corn. 
Have a comment? 
Let us know! 
Send us an e-mail: 
opinion@alestlelive .com 
The Alestle 
Campus Box 11 67 





the c ourt 
date. 
Write a letter to 
the editor. 
Send letters to 
opinion@alestlelive.com. 
Money, money, money 
Budget cuts and Chancellor raise do not mix 
While the majority of the 
SIUE community will be 
sacrificing more money o ut-of-
pocket due to the budget cuts 
imposed on Illinois' higher 
education system, some 




In the May 27 i sue of The 
Alestle, a news brief about 
Chancellor Ju lie Furst-Bowe's 
contract extension included her 
current salary and her new salary 
until 201 7: an increase from 
$287,136 to $302,500. 
In the meantime, 
department ar havin to 
evaluate which programs to cut 
- programs that were originally 
put in place to benefit students, 
but now there is just not enough 
money to go around. 
I understand that someone 
who has worked their way up to 
the top deserves due 
compensation, however, I do 
not understand what makes 
someone exempt from the 
financia l crisis that the rest of 
the SIUE population is about to 
endure. 
So m uch for "We are One." 
If that campaign were true, 
every part of SIUE would be 
making sacrifices to get through 
these times of financial 
instability, but the way I see it, I 
- as a student - am what is 
being financia lly acrificed by 
those who do not want to forgo 
anything. 
For instance, the university 
planned to host smoking 
cessation classes in prepara.tion 
for the new policy that bans 
smoking on campus in July -
an excellent resource co provide 
students, bu t the classes were 
cancelled due to a lack of 
funding . 
Even in my personal 
experience, the resources that I 
ut ilize for my major program, 
Spanish, are being threatened by 
the impending doom of budget 
cuts. A few weeks ago I assisted 
in a video to prove why 
conversation hours for foreign 
language students arc a vital part 
of the curriculum and should 
not be eliminated. 
No one is immune to this 
economic downfall. 
The types of services being 
cut are ultimate ly going to 
impede overall student success 
and make it more difficult for 
undergraduates to finish in four 
years . Those paying their way 
through school will have to 
work more hours on the side to 
counterbalance the increased 
costs. 
When a student enrolls at 
SIUE, their tuition is locked in 
at a fixed rate until graduation, 
but unfortunately this does not 
include housing, -food or all the 
m andatory fees that go along 
with enrollment. For that 
reason, all students will bear the 
burden of paying more for 
practically everything on 
campus. 
All of these act ions seem to 
be the necessary steps for any 
institution when facing a 
monetary predicament and are 
jus tifiable, but this not is the 
right t ime for higher-ups to be 
getting any bigger of a slice of 
the pie. 
Surely, the Chancellor's 
$15 ,000 pay raise cannot save 
SIUE from its fate, but I am just 
throwing it out there that 
perhaps some money could be 
better utilized for the greater 
good of the university, rather 
than the sole benefit of one's 
already comfortable salary. 
As a broke-ass college 
student among the other 14,000 
that attend SIUE, I do not think 
I am alone on this subject; 
however, at the same time , I 
realize the world revolves 
around mone and m r opinion 
will not change that. 
That being said, you can 
take more of my money, SIU, 
but you cannot take away my 
first amendment right. 
Caitlin Lally can be reached at 
c/al/y@alestlelive.com. 
Corporations are out of control, losing humanity 
While they strive to have a say in 
Congress, corporations arc wild animals and 
should be treated as such . 
Nathan Sierra 
Copy Editor 
On Wednesday, May 27, it was 
discovered that an oil company in Texas had 
been dumping o il waste into a field fo r over 
two years. This illegal procedure resulted in 
the contamination of the groundwater, and 
speculations say that over 3.1 million 
gallons of oil waste is in the water supply. 
Since 2010, over 1,300 migrant 
workers have died constructing the stadium 
for the World Cup in Qatar. Allegations 
state that FIFA has allowed this to occur due 
to b_ribes it has received from Q atar. These 
bribes have cost human lives . 
T hese two events share something 
critical at their core - they're only able to 
occur because of the immense power behind 
companies and corporations. 
Like any animal, corporations are 
looking to gain the most amount of 
resources with the least amount of effo rt. 
Unlike animals, however, their cunning and 
ruthle sness negatively inflicted upon 
humans o r the environment we oftentimes 
let slide. 
You can't fault an animal fo r doing what 
it docs ; it will always choose what it thinks 
is best for itself. In a company's case, it's 
getting the largest profit margin it can. 
The notion that a company will do its 
best to keep itself in check in regards to 
morality is fooli sh, and frankly, na·ive. This 
is why companies must have more 
regulations than they have now. 
As it currently stands, companies and 
corporations run too much of our 
government through the use of bribery. If 
we want our lives and our environment to 
matter, we need to be more vocal as voters. 
Not only is voting for politicians 
important, but voting for companie , by 
being conscious of where you spend your 
money, is also just as important, if not more 
crucial to making your voice heard. 
Take an active part in supporting 
companies and corporations that abide by 
regulatio ns and politi cians who have an 
active stance toward kee ping co rpora tions' 
powers in check. 
There are not easy ways to accomplish 
this as a consumer; corporations arc 
constantly trying to cover their exploitations 
through clever use of PR and 
advertisements. However, by supporting 
more locally-owned businesses and locally-
grown produce we can more easily monitor 
and balance the heavy-handed sway 
corporations currently have over our basic 
human rights . 
Nathan Sierra c an be reached a t 
nsierra r@alesNelive.com. 
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Five athletes, one coach heading to Edwardsville in 2015 
Questions or comments regarding this 
section? Contact the Sports Editor at 
650-3524 or sports@alestlelive.com 
The Alestle // 7 
Charles "Bubba" Wells signed on to be an assistant coach wHh the basketball program for the 2015-16 season. Wells is a familiar face around the Ohio Valley Conference; he Is the all-time leading 
scorer at Austin Peay State University, where he was an assistant coach during the last decade. I Photo by Brittany Spam/ APSU Sports Information 
BEN LEVIN 
Alestte Sports Editor 
During the past week, the SIUE 
athletics department announced six 
people - five athletes and one coach -
it would be welcoming to the program as 
new Cougars. 
For the softball team, Head Coach 
Sandy Montgomery and her regular 
season championship team announced 
the signing of two transfer students -
junior Page Clinton and sophomore 
Talisa Morton. 
After two seasons at Lake Land 
College, Clinton is a familiar face from 
the Metro East area as a graduate from 
Mount Vernon High School. 
Montgomery said she could see Clinton 
making an immediate impact. 
" [Clinton] adds speed and versatility 
to our roster," Montgomery said. "She 
has the ability to catch and play outfield. 
We will see where she fits in after practice 
begins in the fall." 
As a freshman at Lake Land, Clinton 
hit .383 while playing mostly in the 
outfield . She had 40 RBIs and hit one 
home run. Last season, Clinton was 
named to the National Junior College 
Athletics Association Division One 
Region 24 All-Region team. 
Morton comes to SIUE after only 
one season at Indiana State University, 
but will be eligible to play during the 
2016 sea on. 
"[Morton] will be eligible to play 
next year," Montgomery said. "She meets 
the one rime transfer exception and 
Indiana State released her to compete. 
She wasn't recruited. She asked for a 
release from Indiana State and then 
asked if we had a spot available on our 
roster." 
Montgomery said Morton will play 
in the infield and is an exceptional slap 
hitter that can increase the momentum of 
the Cougars' game. 
In her high school days, Morton was 
a four-year starter at Rockwood Summit 
High School in Missouri. A left-handed 
hitter, Morton hit .470 and was named 
the team's Most Valuable Player. 
The basketball team and new Head 
Coach Jon Harris announced two player 
signings lase week along with a new 
assistant coach who has seen Ohio Valley 
Conference basketball before. 
Harris said. "He understands how to play 
the game, and he brings a much sought-
after skill set with the ability to make 
perimeter shots." 
At EHS, Tre Harris made a name for 
himself; he was selected to the All-State 
team twice and helpesd lead EHS to a 
third place finish in the Class 4A State 
Tournament. Tre Harris is fourth on the 
high school's scoring list and is not the 
first member of his famil to play for the 
(Wells) played the game at a high 
level and attacks everything he 
does with that same level of drive 
and focus. 
Jon Harris 
S/UE Men's Basketball Head Coach 
Coming back home to Edwardsville, 
where he played for Edwardsville High 
School, Robert "Tre" Harris III 
announced he would be joining the 
Cougars next season. Transferring from 
Bruce Weber and Kansas State University, 
Tre Harris will have to sit out next 
season. 
Coach Harris said he was happy to 
welcome the young player back to 
Edwardsville. 
"We're very excited to bring Tre 
home," Coach Harris said. "He has great 
size and length for the position, and does 
a tremendous job moving without the 
ball in his hands." 
In his only season of collegiate play, 
Tre Harris averaged 3.8 points per game. 
At 6-foot, 5-inches, he is a guard who 
Coach Harris believes plays intelligent 
ball. 
"Tre's biggest asset is his IQ," Coach 
Cougars. His mother, LeAnn Harris, is a 
member of the SIUE Athletics Hall of 
Fame as a basketball player. 
Devin Thorton will join the 
basketball team after two seasons at 
Shawnee Community College in Ullin. 
Despite being 6'5", Thorton is a forward 
and will be eligible to play next season. 
"He adds to our depth and versatility 
as a hybrid-type forward," Coach Harris 
said. "[Thorton] can play inside-out, and 
has the ability to defend multiple 
positions." 
Last season, Thorton averaged 13 
points per game with more than six 
rebounds per game and was a 70 percent 
free-throw shooter. 
Along with new players, Coach 
Harris announced Charles "Bubba" Wells 
will be joining the SIUE coaching staff . 
next season. Wells played 39 games for 
the Dallas Mavericks during the 1997-98 
season and somewhat famously fouled 
out against the Chicago Bulls in three 
minutes. 
No outsider to the OVC, Wells 
played his college ball at Austin Peay 
State University, where he is the all-time 
leading scorer and has his jersey number 
- No. 13 - retired. Wells spent the last 
decade on the APSU coaching ~taff, one 
reason why Coach Harris said he hired 
Wells. 
"[Wells] and I have traveled in 
similar recruiting circles for the last 
several years, and he's a guy with a strong 
reputation in the business," Harris said. 
"He played the game at a high level and 
attacks everything that he does with that 
same level of drive and focus." 
During Wells' time at APSU, it won 
the OVC regular season twice and went 
to the NCAA Tournament in the 2007-
08 season after winning the OVC 
Tournament. 
The SIUE volleyball team took a 
step toward replacing libero Chelsea 
Colclasure last weekend, signing JuCo 
transfer Tessa Amsden, who spent her 
Last two years at Lincoln Land 
Community College. 
Head Coach Leah Johnson said 
picking up an experience player such as 
Amsden will help fill a void in the 
Cougars' defense. 
" [Amsden] is a great ball control 
player," Johnson said. "She was the 
stabilizing force of her junior college 
team at Lincoln Land. We're excited that 
she will be joining the Cougars and will 
continue to add depth to our serve-
receive and first contact game." 
Amsden finished as one of the best 
liberos in the dig category for junior 
colleges. She has some familiarity with 
the area, coming from Columbia, Ill. 
Ben Levin can be reached at 
blevin@alestlelive.com or 650-3524. 
C 
8 // The Alestle www.alestlelive.com Wednesdav, June 1 o, 2015 
SOUTHERN ILLINOIS UNIVERSITY EDWARDSVILLE 
WATER QUALITY REPORT - 2014 
To: SIUE Students, Faculty and Staff SOURCE WATER ASSESSMENT 
This year as in years past your tap water met all A Source Water A sessment Plan (SWAP) is now 
United States Environmental Protection Agency available from the City of Edwardsville. This plan 
(US EPA} and state drinking water health standards. is an assesment of the delineated area around our 
We are able to report that your water system had listed sources through which contaminants, if 
no violation of a contaminant level or of any other present, coul migrate and reach our source water It 
water quality standard during 2014. The attached also includes an inventory of potential sources of 
report summarizes the quality of water that we contamination within the delineated area, and a 
provided during the year 2014 including details determination of the water supply's susceptibility 
about where your water comes from, what it to contamination by the identified potential sources. 
contains, and how it compares to standards set by According to the Source Water Assesment Plan, 
regulatory agencies. We are committed to our water system had a susceptibility rating of 
providing you with a safe and dependable upply 'medium'. A complete copy of this assessment may 
of drinking water. be obtained from the City of Edwardsville by 
If you have any questions about this report or calling 618-692-7535. 
concerning your water system, please contact Ed 
Matecki (650-2258} or Paul Fuligni (650-2560} at IMPORTANT HEALTH INFORMATION 
Facilities Management, Monday through Friday Some people may be more vulnerable to 
between the hours of 8 am. and 4 p.m. contaminants in drinking water than the general 
WATER SUPPLY INFORMATION 
The University water system receives water from 
the City of Edwardsville into a 400,000 gallon 
underground reservoir. Water is pumped from 
there through a system of underground mains 
serving the entire campus and into a 500,000 
gallon elevated tank which maintains system 
water pressure. A second connection to the 
Edwardsville water system at the east edge of 
campus near Highway 157 provides us with a 
backup should the primary system experience 
trouble. 
The Edwardsville water works system is a 
municipal utility owned by the City of 
Edward ville. Water i obtained from a well field 
located near the water treatment plant which 
draws water from the American Bottoms 
Underground Aquifer. There are seven wells 
drilled to an average depth of approximately 114 
feet. The water is filtered, softened and 
chemically treated with fluoride and chlorine. 
population. Immuno-compromised persons such 
as persons with cancer undergoing chemotherapy, 
persons who have undergone organ transplants, 
people with HIV/ AIDS or other immune system 
disorders, some elderly, and infants can be 
particularly at risk from infections. These people 
should seek advice about drinking water from their 
health care providers. USEPA/COC (Centers for 
Disease Control} guidelines on appropriate means 
to lessen the risk of infection by Cryptosporidium 
and other microbial contaminants are available 
from the USEPA's Safe Drinking Water Hotline ( 1-
800-4264791 ). 
SUBSTANCES THAT MIGHT BE 
IN DRINKING WATER 
To insure that tap water is safe to drink, the USEPA 
prescribes regulations limiting the amount of 
certain contaminants in water provided by public 
water systems. U. S. Food and Drug 
Administration regulations establish limits for 
contaminants in bottled water, which must provide 
the same protection for public health. Drinking 
water, including bottled water, may reasonably be 
expected to contain at least small amounts of some 
contaminants. The presence of contaminants does 
not necessarily indicate that water poses a health 
risk. 
The sources of drinking water (both tap water and 
bottled water} include rivers, lakes, streams, 
ponds, reservoirs, springs and groundwater wells. 
As water travels over the surface of the land or 
through the ground, it dissolves naturally 
occurring minerals and, in some cases, radioactive 
material, and can pick up substances re ulting 
from the presence of animals or from human 
activity. Possible contaminants consist of: 
• Microbial contaminants, such as viruses and 
bacteria, which may come from sewage treatment 
plants, septic systems, agricultural livestock 
operations and wildlife; 
• Inorganic contaminants, such as salts and metals, 
which can be naturally occurring or result from 
urban storm water runoff, industrial or domestic 
wastewater discharges, oil and gas production, 
mining or farming; 
• Pesticides and herbicides. which may come from 
a variety of sources such as agriculture, urban 
storm water runoff and residential uses; 
• Organic chemical contaminants, including 
synthetic and volatile organic chemicals, which 
are by-products of industrial processes and 
petroleum production, and can also come from 
gas stations, urban storm water runoff and septic 
systems; 
• Radioactive contaminants, which may be 
naturally occurring or be the result of oil and gas 
production and mining activities. 
More information about contaminants and 
potential health effects can be obtained by calling 
the USEPA's Safe Drinking Water Hotline (1-800-
426-4791 }. 
LEAD AND DRINKING WATER 
If present, elevated levels oflead can cause serious 
health problems , especially for pregnant women 
and young children. Lead in drinking water is 
primarily from material and components 
associated with service lines and home plumbing. 
The City of Edwardsville is responsible for 
providing high-quality drinking water but caunot 
control the variety of materials used in plumbing 
components. When your water has been sitting for 
several hours, you can minimize the potential for 
lead exposure by flushing your tap for 30 seconds 
to 2 minutes before using water for drinking or 
cooking. If you are concerned about lead in your 
drinking water and wish to have your water tested, 
you may contact the Madison county 
Environmental Control lab at (618} 296-5234. 
Information on lead in drinking water, testing 
methods, and steps you can take to minimize 
exposure is available from the Safe Drinking 
Water Hotline orat www.epa.goveisafewater/lead . 
WATER QUALITY DATA TABLE 
The 2014 Water Quality Data Table, which 
follows, was prepared with data supplied by the 
lliinois Environmental Protection Agency. There 
are two sections to the Table. The first shows data 
drawn from the parent source, as detailed in the 
City ofF.dwardsville 2014 Water Quality Report. 
The second provides data drawn directly from 
samples taken on the SIUE campus. The Water 
Quality Data Table lists detected water 
contaminants and their typical sources, the 
maximum contaminant level goal (MCLG), the 
maximum contaminant level (MCL}, the level of 
contaminant concentration found, the range of 
detection and date of sampling. Undetected water 
contaminants are not listed in the Table. Sampling 
dates ranging back to 20 are shown since Illinois 
requires us to monitor some contaminants less than 
once per year becau e their concentrations do not 
change frequently. 
2014 WATER QUALITY DATA-CITY OF EDWARDSVILLE SAMPLING 
CONTAMINANTS (units) MCLG MCL Amount Range of Violation Date of 
Typical Source of Contaminant Detected Detection Sample 
INORGANIC CONTAMINANTS 
BARIUM (ppm) 2 2 0.067 0.067 - 0.067 No 2012 
Discharge of drilling wastes; discharge from metal refineries; erosion of natural deposits. 
FLUORIDE (ppm)' 4 4 0.96 0.89-1.20 No 2014 
Erosion of natural deposits; Water additive, which promotes strong teeth. 
Discharge from fertilizer and aluminum factories. 
NITRATE (ppm) 10 10 ~ ,.. 1.0 1.0-1.0 No 2014 
Runoff from fertilizer use; leaching from septic tanks, sewage; Erosion of natural deposits. 
UNREGULATED CONTAMINANTS' 
BROMODICHLOROMETHANE (ppb) NIA NIA 6.9 6.9 - 6.9 No 2013 
By-product of drinking water chlorination. 
CHLOROFORM (ppb) NIA N/A 6.9 6.9-6.9 No 2013 
Used as a solvent for fats, oils, rubber, resins; a cleansing agent found in fire extinguishers. 
DICHLORODIFLUOROMETHANE NIA NIA, 4.1 4.1 -4.1 No 2013 
Used as a chemical reagent; an intermediate in organic synthesis. 
SULFATE NIA N/A 67 67-67 No 2012 
Erosion of naturally occurring deposits. 
STATE REGULATED CONTAMINANTS 
SODIUM (ppm)3 NIA NIA 110 110-110 No 2012 
Erosion of naturally occurring deposits; 
used as a water softener. 
2014 WATER QUALITY DATA- SIUE SAMPLING 
DISINFECTION/DISINFECTANT BY-PRODUCTS 
CHLORINE (ppm) MRDLG=4 MRDL=4 0.8 0.6 - 1 No 2014 
HALOACETIC ACIDS [HAA'S] (ppb) NIA 60 9.0 8.7 - 8.9 No 2014 
By-product of drinking water chlorination. 
TTHM's [TOTAL TRIHALOMETHANES] (ppb) N/A 80 33 40.9 - 40.9 No 2014 
By-product of drinking water chlormation. 
INORGANIC CONTAMINANTS 
COPPER (ppm) 1.3 AL=1.3 1.01 o exceeding No 2013 (90th % tile) AL 
Corrosion of household plumbing systems; erosion of natural deposits; leaching from wood 
preservatives. 
LEAD (ppb) 0 AL=15 7.64 
Corrosion of household plumbing systems: erosion of natural deposits. 
Water Quality Data Table Footnotes 
'FLUORIDE 
Fluoride is a~ded to the water supply to help promote stron~ teeth. The Illinois Dep1. 
of Public Health recommends an optimal fluoride level of u.9 to 1.2 ppm. 
'UNREGULATED CONTAMINANTS· -
Ma.iimum contaminant levels (MCL's) for these coniaminants have not been 
established by either state or federal regulations, nor has mandatory health effects• 
language. The purpose for monitorine these contaminants is to assist USEPA in 
detemuning the occurrence of unregulated contaminants in drinking water, and 
whether future regulation is warranted. 
-'SODIUM 
There is not a state or federal MCL for sodium. Monitoring is required to provide 
infonnation to consumers and health officials that are concerned about sodium intake 
due to dietary precautions. If you are on a sodium-restricted diet, you should consult 
a physician about this level of sodium in the water. 
WATER QUALITY DATA DEFlNITION OF TERMS: 
MCLG: Maximum Contaminant Level Goal, or the level of a contaminant in drinking 
water below which there is no known or expected risk to health. MCGLs allow for a 
margin of safety. MCL: Maximum Contaminant Level, or the highest level of a 
1 exceeding No 2013 
AL 
contaminant that is allowed in drinking water. MCLs are set as close to the MCGLs 
as feasible using the best available treatment technology. AL: Action Level, or the 
concentration oT a contaminant which , when exceeded, triggers treatment or other 
requirements which a water ;ystem must follow. In most cases. the Level Found or 
Amount Detected column represents an average of sample result data collected during 
the sample year. The Range of Detection column represents a range of individual 
sample results, from lowest to highest that were colleeted during the sample year. 
Abbreviations: nd - not detectable at testing limits. IA - not applicable. ppm -ll:5 per million or milligrams per liter. pp& - pans per billio~ or micrograms per 
